
EARLY BIRD MENU 

          

 
 

 

 

 

2 Courses £23.95   |   3 Courses £27.95 

 

 

STARTERS 

Soup of the Day 

Honey & Soy Glazed Chicken Wings | Korean dipping sauce 

Crispy Welsh Rarebit Croquettes | tomato & corn jam 

Warm Salad of Black Pudding | crispy bacon, fried egg, watercress, mustard dressing 

Smoked Salmon Pate | pickled cucumber, toasted sourdough 

Crispy Jersey Royal New Potato Scotch Egg | asparagus, pea, mint, lemon 

 

 

MAINS 

Breaded Chicken Escalope | caesar salad 

Slow Roast Beef Short Rib | creamy mash with red wine, smoked bacon & pearl onion sauce (gf) 

Beer Battered Haddock | tartare sauce, garden or mush peas, chips or fries 

Cheddar & Onion Pie | creamy mash, roast onion gravy 

8oz Rump Steak | roast tomatoes, green peppercorn sauce, skinny fries 

10oz Pork Chop | celeriac remoulade, apple puree, sage, cider  

 

 

DESSERTS 

Glazed Vanilla Crème Brulee | homemade cookies (GFO) 

Fresh English Strawberries | strawberry & white chocolate ganache, bakes white chocolate (gf) 

Passionfruit Curd Tart | pineapple, mango, baked meringue & lime 

Warm Chocolate Fudge Cake | vanilla ice cream 

Cheese & Biscuits | artisan selection curated by Cryer & Stott, honey, crackers £5.00 supplement 

Sweet Special of the Day                                                                                  

 

 

 

 

If you have a food allergy, intolerance, or coeliac disease – please speak to the staff about the ingredients in 
your food and drink before you order. 



 

 

 

 

 

 


